- Mussachusetts :Depur"l'men? of Public Health
Temporary Food Establishment Operations

Are You Ready?

tse thisguide as a checkiist to verify compliance with MA food safety regulations.
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Keep all food, equipment, utensils and single service items ‘stored gbove the floor on pallets or
shelving, and protected from contamination. ‘

K eep potentially hazardons foods at or below 41°/45°F. An effectively insulated container with
sufficient coolant may be approved by the board of health for storage of less hazardous foods, or
use at events of short duration. : ‘

Use hot food storage units when necessary 0 keep potentially hazardous foods at or above 140°F.
Use a food thermometer to check temperatures of both hot and cold poténﬁally hazardous Tood.

‘Wet storage of canned or bottled non-potentially hazardous beverages is acceptable when the
water contains at least 10 ppm of available chlorine and the water is changed frequently to keep

. the water clean.

 Protect food from customer handling, conghing, or sneezing by wrapping, sneeze gnards or other

effective barriers.
Post consumer advisories for raw or mdercooked animal foods.

Food employees must use utensils, disposable papers, disposable gloves or any other means
approved by the board of health to prevent bare hand contact with ready-to-eat food.

Protect all storage, preparation, cooking and serving areas from contamination.

Obtain food from an approved source. Potentially hazardous foods and perishable items may not
be prepared in residential kitchens. o =

R

There must be one designated person in charge at all times responsible for compliance with the
regulations. Check with your local board of health for food protection management certification
TeqUiT Cnents. ‘

A minimum two-gallon insulated contsiner with a spigot, basin, soap and disposable towels shall
be provided for handwashing. The container shall be filled with warm water 100° to 120°F. A
handwashing sign must be posted. ' :

The person-in-charge must tell food employees that if they are experiencing vomiting and/or
diarrhea, or have been diagnosed with a disease {ransmissible through food; they cannot work
with food or clean equipment and utensils. Infected cuts and lesions on fingers or hands must be
covered and protected with watarproof materials.

Food employees must have clean outer ganments and effective hair restraints. Tobacco usage and
eating arenot permitted by food employees in the food preparation and service areas.
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